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generation     jtTl         Wednesday,  the  day  you  and  I  talk  over  the  younger 
agraph  XlJllt  ^enSaVlnf  soaetMnS  to  road  to  you  today-  a  11 1  tie  par- 
straps  £iTins  the  opinions  of  a  fanous  roan  on  the  subject  in  hand. 

contenot'for  Tl}^  now  love  luxury,"  ho  says.     "They  have  bad  Banners, 

not         °rit7\ Sll°W  Aspect  for  elders.    Children  are  now 
ellers  Lnter  the  rZT  L      *^  households.    They  no  longer  rise  when 
paSrgobUe  ™  daintte,  ??yt,°0nttr^1Ct  their  Parents'  chatter  ^fore 
thefr  teachers  »  °  tebl°*  °r°SS  thoir  legs  wi  ^annize  over 


those  senttnon?:  ™^l^11£dW    M*        cv°r  -y  of 

couraged  yourself  about  if       - ,  ?      y°U  °Ver  gS*  *°  fcolln«  VIettV  dls- 

yesteLyya  nSbL  X  o»  told  Sfffi*  *  ^ 

evor  wi  en-./.Ts  ^      j.     -  .        •Lani-Ly  told,  ne  that  he  was  sure  no  children 
ever  had  such  poor  training  and  such  had  manors   -as  those  of  today. 

he  read  It^TA  ^  *  have  just  read  you  and  he  nodded  as 

years  Lo      Two  tT^  v™™'  th°S°  TOrds  ™™  just  2300 

Lcrltef ^oto  ti  lir°°  nUndrod  years  aS°-    !Ow  &reek  philosopher 

I  find  t^n  f  311(1  h°  WaS  dcscribing  the  modern  generation  in  his  Lv 

TOng  Ze.  2  nmm0rS  *°  th8ir  °M1^en  as  -M  as  of  toao-dne 
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limitation  is  one  of  the  easiest  and  nost  effective  methods .    As  a 
mother  of  ny  acquaintance  once  said,  "Politeness  is  catching  with  children." 
Here  is  what  she  told  no  about  cultivating  it  in  her  family.    "I  learned 
early  when  I  was  teaching  country  school,  never  to  forget  my  rif  you  please1, 
'Thank  you,"  or  'Pardon  me'  when  speaking  to  a  child.    I  "believe  this  is 
the  surest  way  of  teaching  manners  to  youngsters.    They  imitate  their  teacher 
or  their  parent  and  soon  have  formed  the  good  habit  by  themselves.  Occa- 
sionally I  find  it  necessary  to  make  an  obvious  pause  when  the  ejected 
'Thank  you*  is  not  forthcoming.    How  and  then  also  I  have  to  suggest,  'Did 
you  forget  anything?'" 

"But,"  this  mother  then  went  on  to  tell  me,  "generally  the  imitation 
method  works  sufficiently  so  that  I  donTt  need  to  resort  to  anything  else 
Sometimes  it  is  a  good  idea  to  use  a  st&ry  and  make  the  favorite  character 
in  the  story  very  careful  about  the  small  matters  of  conduct  in  which  the 
young  listener  has  been  careless." 

Quarrels  and  altercations  between  parents,  loud  unpleasant  voices, 
harsh  commands  and  rudeness  of  any  sort  will  be  quickly  caught  up  by  children. 
So  will  soft  pleasant  voices,  good  manners,  and  the  thoughtful  behavior. 
Try  treating  the  small  son  or  daughter  with  the  same  courtesy  you  use  on  your 
friends,  and  see  if  the  results  aren't  better  than  the  results  of  unpleasant 
commands  and  continual  scolding  and  nagging.    The  best  parents  I  know  treat 
the  younger  generation  as  equals,  as  responsible  members rof  the  household, 
and  as  hosts  along  with  mother  and  father  when  there  are  guests  in  the  house. 

I  remember  hearing  a  very  charming  Southern  mother  tell  how  she  put 
her  child  at  ease  before  guests. 

"When  my  small  Tonmy  enters  the  room  where  several  of  my  friends  arc 
gathered,  I  never  let  him  stand  and  look  around,  uncertain  what  to  do  and 
say.      And  I  don't  inquire  in  a  critical  tone,  ' Cantt  you  speak,  Tommy?1 
I've  noticed  that  happening  to  other  children  and  I've  noticed  how  confused 
and  embarrassed  that  makes  them.    I  shouldn't  care  to  be  treated  that  way 
myself  in  a  similar  situation.    So  first  I  introduce  Tommy  to  ny  guests. 
And  then  I  invite  him  to  be  seated  or  offer  him  a  sandwich  or  nake  some  other 
suggestion  of  something  for  him  to  do.    This  saves  him  from  standing  aimlessly 
about,  with  all  the  grown-ups  staring  at  him.    I  try  to  make  Mm  feel  welcome 
and  at  ease,  you  see,  so  that  he  will  "he  composed  enough  to  answer  the  many 
questions  visitors  are  sure  to  ask  him.    And  afterward  I  compliment  him  on 
his  fine  manners." 

Another  menu  today  for  a  Friday  dinner.    This  dinner  was  inspired 
by  a  request  for  a  cold  plate  meal.    The  request  came  from  Washington,  D.C., 
where  the  weather  is  so  hot  that  housekeepers  feel  like  doing  almost  no 
cooking  at  all.    Since  this  is  dinner,  however,  it  seemed  wise  to  have  one 
hot  dish — an  easy  one. 

First  on  the  menu  is  jellied  tuna  fish  or  salmon  salad.    A  handsome 
as  well  as  a  good-tasting  main  dish — ideal  for  hot  weather.      Nerfc,  sliced 
ripe  tomatoes  to  go  with  the  fish  salad;  Buttered  new  peas;  French  broad; 
and  for  dessert,  Chocolate  roll. 

Please  look  on  page  32  of  the  revised  green  cook  book  for  the  recipe 
for  the  jellied  fish  salad.    The  .felly  can  be  made  either  in  a  large  moldT 
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and  served  on  a  platter  or  in  individual  molds  and  served  on  separate  plates 
with  the  sliced  tomatoes.    In  either  case  the  jelly  is  unmolded  on  crisp 
green  lettuce  and  the  dressing  is  mayonnaise. 

As  for  the  chocolate  roll,  that  will  just  melt  in  your  mouth.  It's 
like  jelly  roll  with  a  chocolate  filling.      This  is  another  one  of  the 
Recipe  Lady's  own  creations. 

The  recipe  for  chocolate  roll  is  somewhat  lengthy  but  well  worth  the 
effort.    You'll  want  it  in  your  files  not  only  for  Friday's  dinner,  hut  for 
the  time  when  you  need  something  new  and  different  for  afternoon  bridge  or 
for  an  evening  party  in  place  of  the  usual  cake  and  ice  cream. 

Seven  ingredients. 

1  cup  of  sugar 

4  tablespoons  of  cold  water 

1  egg  white 

l/8  teaspoon  of  salt 

2  and  1/2  squares  of  unsweetened  chocolate 
l/2  teaspoon  of  vanilla,  and 

Sponge  cake. 

(I'll  say  more  about  this  last  in  just  a  minute.) 

How  let  me  go  over  those  ingredients  once  more.     (Repeat) . 

Put  the  sugar,  the  water,  the  unbeaten  egg  white  and  the  salt  into 
the  upper  part  of  the  double  boiler.    Have  the  water  in  the  lower  part  boil- 
ing.     Commence  beating  the  mixture  with  a  dover  beater  at  once  and  beat  con- 
stantly while  it  cooks  for  seven  or  eight  minutes.  Add  the  chocolate  and, 
when  melted,  take  it  from  the  stove  and  continue  to  beat  for  five  minutes 
or  until  it  has  thickened. 

Now  add  the  vanilla. 

Use  any  sponge  cake  recipe  that  you  like,  but  bake  the  cake  in  a 
large  thin  layer  in  a  moderate  oven-  for  ten  to  fifteen  minutes  -    (The  sponge 
cake  recipe  found  on  page  92  of  the  revised  green  cookbook  is  especially 
satisfactory  for  this  roll.) 

Turn  the  cake  out  at  once  on  to  a  paper  which  has  been  sprinkled  with 
powdered  sugar.     Cut  off  the  crusty  edges  with  a  sharp  knife  so  the  cake  can 
be  rolled.      Spread  the  chocolate  filling  over  the  cake  as  smoothly  and  rapid- 
ly as  possible.    Quick  work  is  very  important,  as  the  cake  will  roll  without 
breaking  only  while  it  is  soft  and  hot.    Roll  the  cake  and  wrap  it  in  paper 
to  hold  it  in  this  shape.    Allow  to  stand  until  cold  and  then  cut  it  cross- 
wise into  thin  slices  and  serve. 

Tomorrow:     "Laundry  Questions." 
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